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processed, amines, analytical methods, 1044 
processor, sanitary practices, bacteriological evaluation, 605 
ravioli, frozen, bacteriological quality, 710 
Salmonella, isolation methods, 618 
starter cultures, 997 
summer sausage 
aflatoxin production, 178 
fermentation, air movement, 982 
variety , transoceanic shipment, 728 
wieners, botulinum toxin, 861 
Membrane filtration, hydrophobic grid, Vibrio parahaemolyticus, 783 
Microbacterium (also see Brochothrix) 
frankfurters, vacuum and nitrogen packed, 199 
Microbial c ount, plate- MPN method, 836 
Micrococcus, frozen shrimp, 572 
Microwave 
cooking 
beef, electrical stimulated, 954 
overview, 266 
reheating, beef loaf, peas and potatoes, 1036 


Milk 


aflatoxin, distribution and stability , 530 
agitation, bacterial aggregates, 681 
antibiotics, Bacillus stearothermophilus disk assay , 84 
Bacillus cereus, prevalence, 126 
buffalo, dissolved oxygen, 321 
bulk tanks, cleaning, 932 
cartons, light transmission, 309 
coliform recovery, 172 
cow, keeping quality and flavor, 873 
Enterobacter aerogenes, adenosine triphosphate content, 196 
equipment 

installation and operation, 933 

low-temperature cleaning, 58 
Escherichia coli recovery, 172 
fermented 

antitumor activity, 385 

Egypt and Middle East, 358 

Lactobacillus acidophilus, effect on mice, 315 
flavor, light-induced, 416 
goat 

keeping quality and flavor, 873 

production and processing, regulation, 931 
human 

enzymes, processing, 330 

immunoglobulins, 4 

lactoferrin, 4 

lipase, thermal inactivation, 525 

lipids, processing, 330 

lipolytic activity, 994 

vitamins, processing, 330 
impedance measurements, post-pasteurization contamination, 622 
inhibitory substances, 930 
iodine content, 41 
lactic acid bacteria, inhibition of spoilage microbes, 497 
nonfat dried, aflatoxin, stability, 633 
pipelines, cleaning , 932 
powder, cottage cheese manufacture, 686 
pseudomonads, proteases, 90 
psychrotrophs, enumeration, 528 
raw, lactoperoxidase, bacteriological quality, 1065 
reverse osmosis retentates, total solids, cryoscope, 769 
salted raw, lactic acid bacterial isolates, 429 
shelflife prediction, heterogeneity of samples, 542 
Staphylococcus aureus, thermal inactivation, 797 
store-pruchased samples 

bacterial quality, 927 

ifavor, 927 
time-temperature indicators, 52 
ultra-high-temperature processed, volatiles, 950 
Yersinia enterocolitica, prevalence, 276 
yersiniosis, outbreak , 933 


Milkborne diseases, epidemiology , 637 
Miniaturized identification systems, 914, 927, 928, 929 
Molds 


toxigenic, coffee beans, prevalence, 969 
water activity, survival and growth, 135 


Moraxella 


bologna-type sausage, vacuum packed, 693 
fish, sorbate, 1084 


Mushrooms 


agaritine content, 506 
black fungus, Sporothrix schenckii, 714 


Mutagens 


cooked foods, 932 
N-nitroso compounds, mammalian tissues, 109 


Mutton, free fatty acids, spoilage indicators, 1050 
Mycotoxins (also see Aflatoxin) 


deoxynivalenol, Egyptian bread, fate, 484 
food, regulations, 260 
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meat, starter cultures , 997 
patulin, sorbate inhibition, 928 
production, Aspergillus ochraceus, 965 
NCIMS Conference, actions, 932 
Net contents, packaged foods, 931 
Nitrite 
bacon, shelflife, 596 
chicken frankfurters, Clostridium botulinum, 846 
Nitrogen, Clostridium botulinum, spore germination, 987 
Nitrosamines, meat, starter cultures, 997 
N-nitroso compounds, mutagenicity, mammalian tissues, 109 
Noodles, glutamic acid, enzymatic determination, 552 
Nutmeg, microanalytical quality, 387 
Nutrition 
fiber, soluble, 931 
lipids, processing, 61 
Ochratoxin, coffee beans, 965 
Oregano, microanalytical quality , 387 
Organochlorine residues, beef and pork carcasses, 893 
Organophosphorus residues, beef and pork carcasses, 893 
Oxidation 
lipid 
ground beef, 787 
pork, sodium chloride reduction, 578 
processing, 61 
Oxides, sterol, foodstuffs, 917 
Oysters 
microbiological quality, 978 
yeast, harvesting and storage conditions, 105 
Packaged foods, net contents, 931 
Packaging 
aseptic, hydrogen peroxide and ultraviolet irradiation 
microbial reduction, 1060 
residual hydrogen peroxide, 1074 
modified gas atmosphere 
crumpets, 279 
fish, 245, 434, 610 
lamb, 47 
pork, 756 
nitrogen 
frankfurters, 188, 199 
vacuum 
beef, 287, 728, 775, 878 
bologna-type sausage, 693, 1078 
fish, 1084 
frankfurters, 188, 199 
lamb, 47 
meat, 444 
pork, 231,499 
steaks, 216 
veal, 1032 
Pasteurization 
cream, aflatoxin, 530 
milk 
aflatoxin, 530 
enzymes, 330 
flavor, light-induced, 416 
glucosidase, Pseudomonas, 676 
lipids, 330 
vitamins, 330 
Patulin, production, sorbate inhibition, 928 
Peanut butter, allergenic contamination, 625 
Peas, reheated, microbiological quality, 1036 
Pediococcus 
salt-tolerant isolates, characteristics, 429 
summer sausage, fermentation, 982 
Pesticide residues, beef and pork carcasses, 893 
Pies, frozen cream, microbiology, 34 
Pipelines, cleaning, 932 


Plate-MPN method, colony-forming unit enumeration, 836 
Polyphosphates, chicken frankfurters, Clostridium botulinum, 846 
Polyvinylpyrrolidone, freeze damage, Escherichia coli, 864 
Pork 
amines, analytical methods, 1044 
bacon 
Clostridium botulinum, sorbate , 807 
shelflife, sorbate and nitrite, 596 
bologna-type sausage, vacuum packed 
microbial flora, 693 
spoilage bacteria, 1078 
carbon dioxide packed, microbial spoilage , 756 
carcasses, pesticide, residues, 893 
chops, restructured, 589 
ground 
proteins, effect of heat, 947 
rancidity , sodium chloride reduction, 573 
ham 
Clostridium botulinum, sorbate , 807 
dry-cured, accelerated processing, 717 
loins, vacuum packed, bacterial flora, 231 
vacuum packed, sorbate, psychrotroph inhibition , 499 
Potatoes 
glycoalkaloids, 119 
reheated, microbiological quality, 1036 
whipped, Bacillus cereus, 408 
Pouches, institutional, thermal processing, 487 
Poultry 
broilers 
aerobic plate counts, 781 
Campylobacter jejuni, 510 
Escherichia coli, 781 
Campylobacter jejuni 
freezing, 510 
processing 
origin and prevalence, 339, 868 
survival, 702 
sampling methods, 510 
turkey wings, prevalence, 292 
chicken frankfurters, Clostridium botulinum, 846 
ground fowl, frozen, standards, 87 
irradiation, Clostridium botulinum, 12 
processing , Campylobacter jejuni 
prevalence, 339, 868 
survival, 702 
Salmonella 
biochemical characterization, 764 
detection, 928 
serological confirmation, 764 
turkey 
processing, Campylobacter jejuni, 868 
wings, Campylobacter jejuni, 292 
Prawns, virus transmission, 426 
President's perspective, 81, 377 
Propionates, bakery products, gas chromatographic determination, 284 
Protease 
Bacillus stearothermophilus, production, 1020 
milk, cow and goat, 873 
pseudomonads, 90 
Protein 
pork muscle, heat, 947 
single cell, Cellulomonas flavigena, toxicology , 929 
Proteus vulgaris, antimicrobial activity of Artemisia campestris, 185 
Pseudomonas 
beef carcasses, vacuum packed, 775 
egg contamination, 1092 
fish 
carbon dioxide packed, 434 
sorbate, 1084 
frankfurters, vacuum and nitrogen packed, 199 
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ground beef, irradiation, 791 
auilk 
cow and goat, 873 
lactic acid bacteria inhibition, 497 
pork, carbon dioxide packed, 756 
proteases, heat-resistant, 90 
shrimp, frozen, 572 
Pseudomonas fluorescens 
glycosidase activity, 676 
handwash agents, germicidal efficacy, 722 
Psychrotrophs 
beef 
case life, contamination effects, 842 
prerigor pressurized, shelflife , 878 
fishery brines, 1026 
lamb, mechanically deboned, 26 
milk, 528, 1065 
pork, vacuum packed, sorbate, 499 
pseudomonads, protease activity, 90 
Quality control 
dairy laboratories, 931 
devices, time-temperature indicators, milk, 52 
Radioimmunoassay 
allergenic contamination, sunflower butter, 625 
Clostridium perfringens enterotoxin, 1069 
Rancidity, ground pork, sodium chloride reduction, 578 
Ravioli, frozen, bacteriological quality, 710 
Restructured meat, pork chops, 589 
Retail food store, sanitation code, 933 
Reverse osmosis 
equipment, cleaning and sanitizing, 932 
retentates, total solids, cryoscope, 769 
Rice, aflatoxin production, 178 
Saccharomyces cerevisiae, antioxidants, 29 
Salmonella 
advocaat, survival, 98 
biochemical characterization, 764 
clams, 493 
egg 
contamination, 1092 
products, processed, risk, 931 
yolk, survival, 98 
feed, cultural methods, 851 
foodborne disease 
Canada, 650 
contributing factors, 737 
ground meat, frozen, standards, 87 
identification, miniaturized systems, 914, 928 
meat 
isolation methods, 618 
Starter cultures, 997 
milkborne disease, epidemiology, 637 
pies, frozen cream, 34 
poultry products, detection, 928 
radiometric screening, 930 
ravioli, frozen, 710 
recovery 
aerobic vs. anaerobic incubation, 927 
refrigerated broth cultures, 391 
serological confirmation, 764 
shrimp 
breaded, 974 
frozen, 572 
soy protein, supplemented beef, 380 
water activity, 142 
Sanitation 
code, retail food store, 933 
practices, meat processor, 605 
Sanitizers (see Disinfectants) 
Sausage 


bologna-type, vacuum packed 
microbial flora, 693 
spoilage bacteria, 1078 
starter cultures, 997 
summer 
aflatoxin, production, 178 
fermentation, 982 
Seafood 
fresh, bacteriological quality, 901 
Vibrio parahaemolyticus, hydrophobic grid-membrane filtration, 783 
Serratia liquefaciens, bologna-type sausage, vacuum packed, 1078 
Sewage 
coliform recovery, 172 
Escherichia coli recovery, 172 
Shelflife 
bacon, sorbate and nitrite, 596 
beef, contamination effects, 842 
ground beef, extension, irradiation, 791 
prediction, sample heterogeneity, 542 
Shellfish 
Vibrio cholerae, prevalence, 802 
yeast, harvesting and storage, 105 
Shigella, identification, miniaturized systems, 914, 928 
Shrimp 
breaded, microbiological quality, 974 
dried, colorant determination, 592 
filth, soluble, 990 
frozen, bacteriological quality , 572 
paste, colorant determination, 592 
Sodium chloride 
beef, ground 
color change, 787 
lipid oxidation, 787 
reduction, ground pork, rancidity , 578 
staphylococcal enterotoxin, synthesis, 545 
substitute, cottage cheese, 929 
Somatic cell count, single strip direct microscopic, 490 
Sorbate 
aflatoxin, production, 940 
bacon 
Clostridium botulinum, 807 
shelflife, 596 
chicken frankfurters, Clostridium botulinum, 846 
fish, spoilage, 1084 
ham, Clostridium botulinum, 807 
patulin, production, 928 
pork, vacuum packed, psychrotroph inhibition, 499 
Soul foods, bacteriology, cooking effects, 19 
Soybeans, aflatoxin, production, 178 
Soy protein 
film formation, 928 
Salmonella, thermal resistance, 380 
Spices 
Clostridium perfringens, isolation methods, 533 
microanalytical quality, 387 
Spoilage 
indicators, free fatty acids, mutton, 1050 
meat, fresh, 444 
Spores, Clostridium botulinum, germination, effect of gases, 987 
Sporothrix schenckii, black fungus mushroom, 714 
Standards, microbiological, frozen ground meat, 87 
Staphylococcal enterotoxin 
bakery products, 95 
cheese, Domiati, 235 
milkborne disease, epidemiology, 637 
minced meat, ELISA, 238 
synthesis, food environment, 545 
Staphylococcus aureus 
advocaat, 98 
antimicrobial activity of Artemisia campestris, 185 
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bakery products, 95 
butylated hydroxyanisole, 206 
cheese 
Domiati, 413 
whey, Domiati, 235 
chocolate drink mix, 733 
coffee creamer, nondairy , 733 
crabmeat, 978 
egg yolk, 98 
foodborne disease 
Canada, 650 
contributing factors, 737 
ground meat, frozen, 87 
lamb, mechanically deboned, 26 
meat 
processor, sanitation practices, 605 
starter cultures, 997 
milk, lactic acid bacteria inhibition, 497 
pies, frozen cream, 34 
ravioli, frozen, 710 
seafood, fresh, 901 
shrimp, breaded, 974 
soul foods, cooking effect, 19 
thermal inactivation, differential scanning calorimeter, 797 
topping, nondairy frozen, 733 
water activity, 142 
Steak, round, vacuum packed, bacterial growth, 216 
Sterilization value, heating rate change, 16 
Sterol oxides, foodstuffs, 917 
Stock culture, preservation, lactic acid bacteria, 699 
Strawberry, flavored beverage, 21 
Streptococci 
cheese, Tafi, 518 
preservation, 699 
Streptococcus faecalis, ground meat, frozen, standards, 87 
Streptococcus lactis 
acetoin production, 601 
antimicrobial activity 
nutritional factors, $14 
preliminary studies, 222 
diacetyl production, 601 
preservation, 699 
Suckling mouse procedure, Yersinia enterocolitica, 856 
Sunflower butter, allergenic contamination, 625 
Swine processing, Campylobacter jejuni, 702 
Tea, ginseng, aflatoxin, 210 
Tempeh, botulinum toxin, extraction, 861 
Temperature 
menu items, hospital, 100 
staphylococcal enterotoxin synthesis, 545 
Thermal inactivation 
Campylobacter jejuni, 702,711 
lipase activity, human milk and clostrum, 525 
Saccharomyces cerevisiae, 29 
Salmonella, 381 
Staphylococcus aureus, 797 
Thermal processing 
heating rate change, 16 
institutional pouches, 487 
3-A Sanitary Standards 
fittings, milk equipment, 560 
mechanical conveyors, dry milk, 556 
silo-type storage tanks, milk, 471 
3-A Symbol Council, authorized holders, 155, 824 
Time-temperature indicators, milk, 52 
Tofu 
botulinum toxin, extraction, 861 
Yersinia enterocolitica, 226 
Topping, nondairy frozen, microbiological quality , 733 
Total solids, reverse osmosis retentates, cryoscoe, 769 


Toxicity , drinking water, chlorinated compounds, 690 
Toxicological evaluation, Cellulomonas flavigena, 929 
Turkey 
processing, Campylobacter jejuni, 868 
wings, Campylobacter jejuni, 292 
Ultrafiltration equipment, cleaning and santizing , 932 
Vacuum drying, Lactobacillus acidophilus, viability, 887 
Vacuum packaging 
beef 
bacterial flora, 287 
carcasses, microbiological and sensory characteristics, 775 
prerigor pressurized, shelflife, 878 
variety meats, transoceanic shipment, 728 
bologna-type sausage 
microbial flora, 693 
spoilage bacteria, 1078 
fish, spoilage, 1084 
frankfurters 
microflora, 199 
sensory characteristics, 188 
lamb loins, 47 
meat, fresh, spoilage and shelflife, 444 
pork 
loins, bacterial flora, 231 
sorbate, psychrotroph inhibition, 499 
steaks, meat bacteria, 216 
veal, microflora, 1032 
Veal, microbiological quality, 1032 
Vibrio 
bologna-type sausage, vacuum packed, 693 
fish, sorbate, 1084 
Vibrio cholerae 
American eel, 731 
sediment, 802 
shellfish, 802 
water, 802 
Vibrio parahaemolyticus 
clams, 493 
seafood 
fresh, 901 
hydrophobic grid-membrane filtration, 783 
water acitivity, 142 
Video tape training, 930 
Viomellein, coffee beans, Aspergillus ochraceus, 965 
Vioxanthin, coffee beans, Aspergillus ochraceus, 965 
Viruses 
clams, 493 
foods, methods for detection 
general principles, 248 
testing and interpretation of results, 345 
meat, starter cultures, 997 
prawns, 426 
Visual aids, applied program, 931 
Vitamins, human milk, processing effect, 330 
Volatiles, milk, ultra-high-temperature processed, 950 
Vomitoxin, Egyptian bread, fate, 484 
Waste treatment, fishery brines, recycling . 1026 
Water, drinking, chlorinated compounds, toxicity , 690 
Water activity 
Alaskan preserved foods, 441 
foodborne bacteria, 142 
measurement, methods, 129 
molds, 135 
staphylococcal enterotoxin synthesis, 545 
yeasts, 135 
Whey, Domiati cheese, Staphylococcus aureus, 235 
Wieners 
botulinum toxin, extraction, 861 
milky spoilage, 929 
Xanthomegrin, coffee beans, Aspergillus ochraceus, 965 
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Yeasts 
Saccharomyces cerevisiae, survival, 29 
shellfish, harvesting and storage conditions, 105 
water activity, survival and growth, 135 
Yeast and mold counts 
chocolate drink mix, 733 
coffee creamer, nondairy , 733 
pies, frozen cream, 34 
Yersinia enterocolitica 
cheese, Colby-like, fate, 318 
milk 
outbreak , 933 
prevalence, 276 


milkborne disease, epidemiology, 637 
pathogenicity, suckling mouse procedure, 856 
pork, vacuum packed, sorbate inhibition, 499 
recovery, enrichment and plating media, 957 


seafood, fresh, 901 


tofu, 226 
Yogurt 
aflatoxin 
fate, 115 


production, 178 
antitumor activity, 8 


Bacillus cereus, prevalence, 126 


iodine content, 41 
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